
Our goal is to reveal the unique characteristics of a 

Sauvignon Blanc made in an historical terroir of the 

Cher Valley. The Sauvignon du Domaine du Haut 

Perron is at the heart of our philosophy and 

production. Perfect balance between high quality and 

affordable price, it is the best selling wine of the 

Domaine. 

D o m a i n e  d u  H a u t  P e r r o n  

A p p e l l a t i o n  T o u r a i n e  C o n t r ô l é e  

S a u v i g n o n  B l a n c  

Terroir & Winemaking :  Clay-limestone slopes with flint incrustations found on 

the river Cher’s right bank, called « perruches ».  After a careful early-morning 

harvest, our Sauvignon du Domaine du Haut Perron undergoes cold  

prefermentation stalling, low-temperature fermentation and six to eight months 

maturing in stainless steel tanks. 

 

Tasting Notes : The wine  is  clear  and  bright with  a  beautiful pale yellow 

colour with green glints. On the nose, the wine exalts pronounced aromas of citrus 

fruits and white flowers characteristic of this grape (e.g. elderflower) as well as 

notes of boxwoods. On  the  palate, this  wine  is   supple   and   well   balanced   

with a ertain  raciness. This wine has great intensity and persistent lenght. 

 

Awards : Vintage 2018, Silver Medal Concours Mondial du Sauvignon 2019 

Vintage 2017, Gold Medal Concours Mondial du Sauvignon 2018 

Vintage 2016, Sivler Medal Concours Mondial du Sauvignon 2017 

Vintage 2016, Bronze Medal Ligers 2017 

Vintage 2014 Bronze Medal at Decanter World Wine Awards 2015  

Vintage 2013 Liger d’Or Angers 2014 

Vintage 2012 Silver Medal Concours Mondial du Sauvignon 2013 

Vintage 2012 Silver Medal CGA Paris 2013 


